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Message from the Guest Editors

Nowadays, brewing is not the only way to consume tea.
Tea and its extracts are added to foods, beverages, and
nutraceuticals. A great number of secondary metabolites,
including flavan-3-ols, phenolic acids, purine alkaloids,
tannins, saponins, flavonols and their glycosides, tannins,
and saponins, contribute to the flavor and functions of tea.
The chemical composition of tea is affected by the origin,
variety, postharvest treatment, processing method,
storage, and so on. Currently, scientists pay attention to
the improvement of tea and tea products with high quality,
low cost, and a long shelf life. They also focus on strategies
to increase the bioactivity and bioaccessibility of tea
because some components in tea are vulnerable and easily
degrade a er intake. The present Special Issue aims at
providing a platform for the scientific community to
present their high-quality research primarily on tea
chemistry.
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Message from the Editor-in-Chief

Foods (ISSN 2304-8158) is an open access and peer
reviewed scientific journal that publishes original articles,
critical reviews, case reports, and short communications on
food science. Articles are released monthly online, with
unlimited free access. Currently, Foods has been indexed
by the Science Citation Index Expanded (SCIE - Web of
Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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